Custard Angel-Food Cake 


114 cups sugar 1 teaspoon orange juice 
144 cup water 1 cup sifted cake flour 
8 eggs, separated 14 teaspoon salt 


1 teaspoon cream of tartar 


Boil sugar and water until it reaches the thread 
stage (230°F.). Meanwhile beat egg yolks until thick 
and lemon-colored. Add orange juice. Pour hot syrup 
over yolks a little at a time and continue to beat after 
all syrup is added until thick. Sift flour with salt 7 or 
8 times. Fold into egg-yolk mixture. Beat egg whites 
until frothy, add cream of tartar and beat until stiff : 
Fold into cooled batter and pour into 10-inch un- 
greased tube pan. Bake in slow oven (300°F.) 114 to 
11% hours. Yield: 8 to 10 portions. 
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